Introduction
Archaeological research in town historical cores occupies a privileged place in a varied range of topics dealt with by archaeology of the Early Modern Age in the Czech Republic (Krajíc 2007a; Smetánka, Žegklitz 1990; Žegklitz, Smetánka 1989 Žegklitz, Smetánka , Žegklitz 2013 . Similarly, rescue excavations in Český Krumlov provide important sources and information about the historical epoch which connects the relatively recent past with the present (Figure 1 ). Archaeologists of the Early Modern Age have investigated not only town spatial structures, intravilans, extravilans, fortifications and the economic background of localities, but they also seek to elucidate various aspects of daily life in this colourful, dynamic and multi-layered social and cultural environment. Research on individual townhouses, representing the most important micro-space in the organism of towns, the space necessary for the lives of the families and households of townspeople, is an important part of comprehensive investigations. Archaeological excavation conducted in the backyard of town house no. 55 in Latrán in Český Krumlov in 1998 ( Figure 2 ) revealed a deep well filled with early modern waste. This thus far unique discovery of a well in an urban reservation has provided exceptional insight into the early modern household in a liege town, mainly from the archaeological point of view. Český Krumlov was included onto the list of UNESCO cultural heritage due to its importance in the Early Modern Age (a residential town of the Rosenbergs, later a liege town of the Eggenbergs and Schwarzenbergs) and uniquely preserved Renaissance and Baroque sites. Efforts to assess the research results and findings from the Early Modern period have led researchers to use an interdisciplinary approach from the very beginning.
The obvious aim was to extend the historical and archaeological topics to the results from archaeozoological The first written reference to house no. 55 dates back to 1492 when a burgher Jacob (Jakub) Kukla with the permission of his wife sold the house to Linhart Húska along with three tubs and two tables. Kukla kept the rear tract of the house with a sitting-room and chamber for his family in his ownership. He reserved a stable for his use under the lumberroom as well as the rear of the malthouse under the chamber.
In addition, he also kept a small gallery connecting the yard with the sitting-room and all the feeders under it. The upper hall in the rear tract of the building remained in the holding of the Kukla family, although the malthouse located directly beneath it belonged to Linhart Húska. Although the house was then shared by two households, it was still considered one residential unit (Preusz 2010, 106-107) .
The malting craft was run in the front tract of the house up until 1553 when part of the house was bought by Casper (Kašpar) Libtner, a goldsmith. After his death, the house was purchased by Urban Šlechta, a chef at the castle residence. Urban Šlechta's interest in good cuisine was also probably reflected in his visits to lively local pubs where he would meet other burghers (Stejskal 1997, 376-408) . In 1574 he was seriously injured in a brawl in one of the taverns. [59] [60] [61] [62] [63] [64] [65] [66] [67] [68] [69] [70] [71] [72] [73] [74] [75] [76] [77] Jaromír Beneš, Lenka Kovačiková, Petr Kočár, Jan Kaštovský: What Did They Eat, What Did They Drink, and (Czech Republic) 61 of the house was in the ownership of Jacob Kukla's family up until 1541, consequently, several owners followed:
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Stephen (Štěpán) Mittase, Blazek, the furrier, the maltsters Georg (Jiří) Schwarz and Georg (Jiří) Lobtascher, who owed in many pubs for beer and mugs of wine. Thomas Deutsch then also bought this part of the house in 1580 (Preusz 2010, 107-111 Gross 1900 Gross -1901 . Urban, the cook, died in 1578 and authorized curators sold the house to Thomas (Tomáš) Deutsch, the builder. The rear N section W section N section IANSA 2014 • V/1 • 59-77 Michal Preusz, Jaromír Beneš, Lenka Kovačiková, Petr Kočár, Jan Kaštovský: What Did They Eat, What Did They Drink, and from What? An Interdisciplinary Window into Everyday Life of the Early Modern Burgher's Household in Český Krumlov (Czech Republic) 62 orders which earned him a decent wage. He joined the two parts of house no. 55 in Latrán in 1580 and also bought a hops-field, a garden and other lands in close vicinity to the town. After his death, his widow married a brewer Guy (Vít) Šítal. The malting craft was once again carried on, and the new owners of the house, Andrew (Ondřej) Mang, Thomas (Tomáš) and Jerome (Jeroným) Steiner were malsters. There was a brewery in the house in 1654. The Steiner family lived here up until the 18 th century (Preusz 2010, 111-114) .
Material and methods

Archaeological excavation at the yard and well
Planned reconstruction of town house no. 55 in Latrán in Český Krumlov was preceded by an excavation conducted by the Archeos Company (Beneš 1999, 16-17) . The excavation was performed in the yard covering an area of 7.10×7.30 m (Figure 3 ). The yard was seriously disturbed by recent interventions. Removal of the concrete layer in the south-west corner of the yard revealed an elongated wooden trough (length=0.96 m, width=0.34 m), in which very clean water with an increased salt content was held in the past, implying significant human activity in its vicinity. In all probability, the trough served for feeding livestock. The surface of the lot was covered with stones, while beneath it a layer consisting of ballast was discovered. After clearing the surface, the crown of a circular well, built of dry-laid stones, appeared in the north-east corner of the yard ( Figure  4 ). During the archaeological excavation, filling from the well to a depth of 5.40 m was removed. Subsequently, the cave expert František Krejča was invited to conduct further research at larger depths. The mouth of the well was located in close proximity to the residential building in the northeastern corner of the yard. Considering the overlap of ca 30 cm of the well at the mining, the northern part of the well casing was located beneath the wall of the northern tract of the house. This implies that at the time the well was dug, there is little probability that a building stood on the land. It can be assumed that it was a medieval well supplying the original Gothic house with water. The well was mined to a maximum depth of 11.20 m in a direction perpendicular to the bedrock, formed by biotite paragneiss without significant traces of weathering. The well formed a circle with a diameter of 1.2 m. Its maximum depth reached 11.20 m. The total well volume was 13 m 3 . The well was carved into the rock, its above-ground part was formed by dry-laid stone curbing. The lowest point of the well was a niche in the northern part, serving probably as a mud trap. The filling of the well was divided into five stratigraphic layers marked with the letters A, B, C, D, E ( Figure 5 ). The recent layer containing concrete was marked as "A". After its removal, the reddish clay layer "B" followed to a depth of 7 m. The archaeological material only occurred here in a limited quantity, these being fragments of pottery, glass and two coins. At a depth of 7 m, the colour of the filling changed to dark grey. The archaeological material, however, was similar as in layer "B". This layer "C" continued to a depth of 8 m, with the findings mostly involving treated stones.
The last two layers were the richest in artefacts and osteological material. Layer "D" was noticeably lighter and the filling contained varying amounts of impurities forming, mainly at the walls, separate accumulations. This layer contained fragments of pottery, bones and Baroque glass, which dates the D layer back to the second half of the 17 th /first half of the 18 th century. At a depth of 8.3 m, the well walls were damaged. Stones were missing in the area of approximately 60×80 cm at the site where the timbered casing was attached to the rocky massif. To ensure security during the excavation, wooden beams were used to reinforce the timbering. The character of the filling of the bottom "E" layer was completely different from the previous layers, this layer began at a depth of 9.3 m and ended at 11.2 m. Water was hit at a depth of 9.5 m. The findings included numerous fragments of pottery (one complete vessel) and glass, fragments of leather, metals, components of wooden products and a large number of bones. The material was plentiful and the layer hardly contained any soil. The colour of the filling was dark grey-brown without major shades or tints. An analysis of the ceramics and glass dated the layer which was rich in osteological material to the first half of the 17 th century.
Methods of environmental archaeology
The infill of the well has been investigated by several methods of environmental archaeology. The archaeozoological analysis was carried out at the Laboratory of Archaeobotany and Palaeoecology in České Budějovice in 2010. All the animal remains from the archaeological records were retrieved by hand during the excavation of the well. Faunal spectra were established using a Number of Identified Specimens (NISP) and a Minimum Number of Individuals (MNI). The decisive criteria for the calculation of the MNI were repetitive anatomy, lateral affiliation, bone size and the relative and absolute age of the individual. The estimation of age at death of the animals was based on the stages of tooth eruption, replacement and wear. The age at death for the cattle was estimated based on the stages of tooth eruption and replacement given by Higham (1967) and the abrasion indexes proposed by Ducos (1968) . The age of the pigs was estimated from the abrasion stages of the lower jaw teeth (Grant 1982) and the replacement of teeth (Červený, Komárek, Štěrba 1999) . The slaughtering age of the sheep and goats was specified following the methodology by Helmer and Vigne (2004) . The degree of epiphyseal fusion in domestic animals (Silver 1969 , Habermehl 1975 ) was registered as well. Measurements were taken following the methodology proposed by von den Driesch (1976) . The withers heights for the pig, cattle and dog were estimated using calculations devised by Teichert (1966 /69), Matolsci (1970 and Koudelka (1885) in von den Driesch and Boessneck (1974) . An archaeobotanical analysis was carried out in 1998 immediately after the well had been excavated. Two samples from layer E with volume 4 l (sample 1) and 5 l (sample 2) were taken by the excavators. Wet sieving with a three-piece sieve set (>2 mm, 1-2 mm and 0.4-1 mm) was conducted. Plant macro remains were gained from all of these fractions. The two small light fractions (0.4-1 and 1-2 mm) from layer 2 were only 50% sorted. The plant remains were selected and determined using a stereoscopic microscope.
The carpological archaeobotanical material obtained (seeds and plant fruits) was determined with the use of a comparative plant collection. The basic literature for plant macro remain determination was also employed (Anderberg 1991; Beijerinck 1947; Berggren 1969; 1981; Katz et al. 1965; Schermann 1967) , along with literature related to particular critical plant groups (Klán 1947 , Körber-Grohne 1964 . The varieties of the Prunus family (plums) were determined on the basis of the comparative collection and the work of Kühn (1991) . The plant taxa found at the sites were grouped based on their use and their modern phytosociological and ecological behaviour. The botanical nomenclature followed the publication by Kubát (2002) .
Total of 150 ml of the sediment was taken from the trough in the yard near the well split in the water column for the diatom analysis to the individual fractions. 100 permanent diatom slides were prepared with the acid digestion method from the fraction with the largest number of diatoms (Sgro, Johansen 1995) . The diatom frustules were analysed with a light microscope Olympus BX 51 under 1000× magnification. The Sladeček method was used for an evaluation of the Saprobic Index (Sládeček 1986).
Results and discussion
Artefacts
Ceramics
The largest part of the findings obtained during the archaeological field research consisted of ceramics (3,591 pieces), of which only one vessel was preserved in its entirety. Given the considerable fragmentation of the set, minimum numbers of vessels in the particular layers were calculated (Table 1) .
Among the findings of ceramics, 13 types of ceramic products were identified, of which 11 forms related to cooking and dining (Table 2) . Pots were the most common form used for cooking on an open fire or in the oven in the early modern perion of South Bohemia. They were placed out of the reach of flames and were exposed to radiation heating, thus "a smoke cheek" on the one side opposite the handle is characteristic for them. Pots served a single purpose, they were only used for cooking of one kind of meal. This is related to the characteristic construction of the rim, the set contained pots for cooking salty soups, solid salty dishes, intended for boiling milk and making dairy dishes or containers intended for making butter. A specialized type was also a cinder pot (a so-called "hrobcový hrnec") which had a spherical shape for its body and a flat bottom and could be inserted directly into the fire (Štajnochr 2004, 801-851) . Long rods (so-called "ohřebla") were inserted into the pot handles, for manipulation with the pot. Given the existence of double-handled pots, several such rods had to be in the kitchen. Pots with a perforated bottom were another specific smaller functional group. They served as strainers (and could have also served as flower pots). A number of flat lids used for covering/closing the pot created a necessary supplement to the pot collection. Lids helped conserve heat when cooking or were used to protect food from possible contamination. Apart from the pots, a wide variety of bowls were used in the kitchen. Alimentary bowls were used, for example, for multiple purposes, or huge bowls with stirrup handles, the edge of which could be reinforced with a copper wire. They were in all probability used for preparation of solid meals in sauces as they were supplemented with a spout.
A number of pans were used in the kitchen, primarily for quick preparation of meals, such as frying and baking. Their characteristic traits included a bottom built on three legs, so they are sometimes referred to as tripods (Dreifuβgefässe), a rod inserted into a tubular hollow handle, called "tulej", which allowed for manipulation with the pan over an open fire. Similarly, this handle enabled manipulation with pans for baking and roasting. Oblong baking pans with a reinforced edge decorated (finger fluting) with finger decorated imprint chaining were used for roasting meat. The spouts opposite the handle or on the side served to pour out juices and sauces.
Dining in an early modern burgher's household ranked among the important daily rituals, as reflected by the typology of dishes used at the burgher's table. A Renaissance sitting-room was equipped with a stove and glazed windows ( Figure 6 ). Diners had to first wash their hands in a richly decorated ceramic basin ( Figure 7 ). The basin was decorated with religious motifs (the crucifixion of Jesus Christ, the Virgin Mary, the Infant Jesus with the imperial apple, John the Evangelist) fixed on it (Preusz 2013, 292-297) . Only then was food served on plates and in bowls (Figure 8 ). Plates with a horizontal edge represented an absolute novelty on the burghers' table associated with the individualization of dining. Bowls still, however, maintained their place on the table, although they grew smaller and increasingly resembled plates. Their main advantage was a pulled up edge, which served for wiping off of spoons. Thus we can assume that the bowls were mainly used for serving liquid meals and sauces and the plates for serving solid food (Štajnochr 2006, 964-96). To keep and serve food continuously warm, dishwarmers were placed under the plates. Wine and beer were drunk from oval or spherical jugs with a characteristic cylindrical neck, which was tectonically separated from the jug body with a stuck tape. These necks were topped with a pulled up, often cut out rim, which allowed a drinker to comfortably pour the liquid into his mouth. The jugs were supplemented with a sub-seated handle with an upper root in the neck, which allowed a drinker exact handling with a vessel when pouring a drink out by a radial swing around the centre of the gravity of the jug, saving thus the bibber's scruff of the neck (Štajnochr 2005, 729) . Another typical feature of early modern jugs was a base, which enabled potters to grip the container when a vessel was coated with glaze on both sides. Two-sided yellow, green or brown glaze is a typical decoration of jugs, thereby differentiating them from other tableware. Their decoration also included various shallow grooves, spirals and stuck ornaments. These smaller jugs (ca 0.3 to 0.5 litres) for wine were poured from large 2 litres jugs with a spout. Preusz, Jaromír Beneš, Lenka Kovačiková, Petr Kočár, Jan Kaštovský: What Did They Eat, What Did They Drink, and 
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In addition, water was brought to the table in cooling jugs. These containers were characterized by a bulbous body, a huge handle and a narrow neck keeping liquids cold longer (Štajnochr 2005, 746-749) .
Glass
Compared to finds of ceramics, glass shreds formed only a small part of the assemblage (1% from the total number of fragments), including hollow and sheet glass (Table 3) , i.e. tableware glass (for beverages), packing glass (pharmaceutical) and special functions (lighting). The first category includes cups and goblets, the second group foursided tiny bottles and the last category comprised of a glass hanging lamp. A separate group consists of sheet glass, which includes fragments of window discs and fractions of triangular or trapezoidal slabs which could have served as a filling for the inter-ring/annulus or for other purposes ( Figure 9 ). In layer D, fragments of small goblets with inward pushed up bottoms were discovered. There were, additionally, pieces of a cylindrical humpen glass made of colourless transparent glass with a circular base coiled with a strong fibre. These glasses followed an older tradition of welcoming goblets (so-called "vilkums" from German "Willkomen") with a hollow cylindrical or tapered stem. Apart from the humpen glass, this layer contained fragments of three goblets made of crystal glass, two of which were decorated with fluting or floral decoration, using the technique of grinding and cutting. These techniques were commonly used in glassworks around Český Krumlov after 1674 (Mareš 1893, 116) .
This allows for dating the aforementioned glass artefacts back to the late 17 th and early 18 th centuries. The E layer, in contrast, takes us deeper into the past, i.e. the Renaissance period from the late 16 th to the first half of the 17 th century (Krajíc 2007b, 69-74) . Several types of four-sided little bottles were discovered which would have been used in the 16 th and 17 th centuries for preparation or storage of liquids. In the case of the Český Krumlov household, these bottles could have been used for distribution of healing water from the spa below the Rosenberg glass-works in Vilémov (Fröhlich 1994, 3) . However, the finds of glasses for drinking, goblets and cups prevailed. A cup with a semi-oval body, adorned with a diamond-tipped engraving, a luxurious technique which began to appear in Bohemian glass-works with the arrival of Caspar Lehmann, a glass and precious stones engraver, to the court of Emperor Rudolf II in Prague in 1582, undoubtedly ranked among the luxury goods (Drahotová 1970, 24) . Other cups decorated with optical ribs and balustrated stems clearly show the influence of Venetian glass on domestic production (Drahotová 1985, 36) . Glassware for drinking included a goblet of a deep purple colour due to a significant admixture of manganese into the glass. It was made by a mould casting technique, which allowed for decoration of its surface with drop-shaped projections. A welcoming cup decorated with coats of arms was one of the most beautiful things in the household. The glass jacket was splendidly decorated with red and yellow enamels showing two coats of arms. Since only fragments of the cup survived, it was not possible to proceed to more specific identification of the coats of arms and their owners. [59] [60] [61] [62] [63] [64] [65] [66] [67] [68] [69] [70] [71] [72] [73] [74] [75] [76] [77] Jaromír Beneš, Lenka Kovačiková, Petr Kočár, Jan Kaštovský: What Did They Eat, What Did They Drink, and 
Other findings from leather, metal and wood
Stratigraphic layer E contained 35 leather fragments ( Figure 10 ). These were probably shoe components, since most of them were punched with awls or decorated by cutting the edges. Unfortunately, the poor condition of most of the fragments preserved made it extremely difficult, even when using the stitch analysis, to match the preserved parts of the shoes. The minimal quantity of shoes was determined by assessing the shoe toes or their parts and soles. Eight types of shoes were assessed. They were simple leather leash-tied boots reaching a maximum height of the ankles. Shoemakers obtained cow leather exclusively from workshops of Český Krumlov tanners (Gross 1900 (Gross -1901 . The wet environment of the well was favourable for preservation of wooden artefacts (Figure 11 ). During the excavation, branches and rods, not further documented in detail, were collected from the well. The analysed artefacts included the following identified objects: a fraction of a balance beam, which served to draw water from the well; two wooden buckets, the boards were tightened with iron or wooden loops; washing mallets for beating the dirt out of clothes or maintaining storage containers for wine, beer or other liquids which the house with a malt house presumably had; a shovel used for work with lighter bulk material; and finally, a peg the function of which is not quite clear, presumably it could have been used for hanging clothes and hides. Strips of wood chipped from the branches for tightening buckets (wooden loops) were preserved in poor condition as well as some unidentified fragments which could have been part of some construction.
The excavation has brought to light a few items with metal components, namely a wooden bucket with iron hoops, a balance beam with a fraction of the hinge and leather shoes with heels with metal studs. The brass spoon was the only metal artefact found in the well (Figure 12 ). Similar direct evidence of changes in the material culture of dining in the first half of the 17 th century is still scarce in archaeological findings. An analogous find was made in Český Krumlov during the cleaning of the Vltava River.
Three coins were also obtained from younger fillings in the well, one of which could not be further identified. Two coins [59] [60] [61] [62] [63] [64] [65] [66] [67] [68] [69] [70] [71] [72] [73] [74] [75] [76] [77] Jaromír Beneš, Lenka Kovačiková, Petr Kočár, Jan Kaštovský: What Did They Eat, What Did They Drink, and Burgher's Household in Český Krumlov (Czech Republic) were preserved in a very good state contributing markedly to a more exact dating of the individual stratigraphic layers and material obtained ( Figure 13 ). The coins, exclusively domestic currency of low denomination and small size, were coined in the territory of Bohemia. In the "B" layer at a depth of 3 m, one copper Kreutzer (Maria Theresa) coined in Prague in 1762 was found. The following find was in the "D" layer at a depth of 8.5 m, it being a 1 silver Kreutzer with Leopold I. Habsburg from 1700.
Environmental analysis 4.2.1 Archaeozoology
A detailed archaeozoological analysis investigated 310 animal bones, teeth, and their fragments, namely 42 bones from the D layer and 268 from the E layer. 11 bones in the set (3.5%), i.e. 1 fragment from the D layer and 10 fragments from the E layer, have remained unidentified. The vast majority of the findings could be matched to one of 11 species (81.9% of the total findings), or at least to the auxiliary determination category (14.5% of the total findings). MNI in the D layer was at a minimum of 8 individuals. The E layer contained 31 individuals including mammals, birds and fish (Table 4) .
As the studied sample contained bone and teeth fragments of cattle (Bos taurus), red deer (Cervus elaphus), pig (Sus domesticus), sheep (Ovis aries), goat (Capra hircus), dog (Canis familiaris), cat (Felis catus), hare (Lepus europaeus), domestic goose (Anser domesticus), domestic fowl (Gallus domesticus) or carp (Cyprinus carpio)
, undetermined broken bone fragments were split among large or mediumsized mammals. Although the file only had a modest number of bones of caprines, only a few of them could be morphologically differentiated. The minimal number of goats in the studied sample did not differ from that of sheep. Considering the individual discovered bones, the sheep bones predominated in both the layers (Figure 14) . The remains of domestic mammals prevailed in the file (98.4% of the total NISP). In the more numerous E layer, the bones of domesticated mammals and poultry formed 86.8% and 11.5% of the NISP, respectively. The bones of wild mammals (1.3%) and fish (0.4%) were determined to a much lesser extent (Table 5 ). Only the remains of domestic mammals were included in the D layer. The remains of red deer and hare were present out of wild animals. The right metatarsal bone and incomplete tibia of the hind leg of an adult were preserved from a deer skeleton. An adult hare is represented by a complete left tibia and fibula of the hind leg. Based on the modest finds of wild fauna, we can state that hunting fell far below the importance of livestock breeding and represented a marginal and probably only exceptional component of the diet of the population in the studied location. The finds from the well filling are not only an example of the spectrum of animal species, evidence of their use and consumption, but also reveal the way of animal waste dumping, not only in the form of butcher waste and kitchen garbage, but perhaps also the corpses of dead young animals -mainly small carnivores (dogs and cats).
Among the pig remains discovered in the E layer (44.3% of NISP), the teeth of males predominated; no female was determined. The death age of the majority of the pigs ranged from 5 weeks, which probably included animals which died of natural causes, up to 2 years of age. According to the dental record, half of the individuals were slaughtered between 18 th to 24 th months of age. The remaining individuals were younger. Sporadic find of the femur of a 3.5-year-old pig (Gl=213.8 mm) belonged to an individual 78 cm high at the withers. Certain postcranial bones suggest that in addition to young pigs, the assemblage also contained the remains of older pigs. In layer D, where 14.8% of the pig remains were determined, more than half of the jaw of a seven-week-old piglet was discovered.
A total of 25.5% of NISP have been assigned to cattle for the E layer and 29.6% for the D layer. The cattle slaughtering age was different, it reflected two age groups. One of them involved calves of 1-9 months of age, the other included individuals older than 8 years. Calves died either shortly after birth or during a period when they stopped accepting milk from the cows. Some of the bones carried traces of cutting (e.g. the metatarsal bone or femur), which suggests that these animals were slaughtered for meat. The other group was comprised of cattle, which could be of a long-term economic significance and could be used for reproduction, milk or work. Based on the dimensions of one metatarsal (Gl=206.5 mm) and two metacarpal bones (Gl=181.6 mm; 182 mm), the set contained three females 109-110.1 cm high at the withers. The size of all the cows was not all that different, suggesting a relatively uniform group of cattle. Two pathological changes in the bones of the adult cattle from the E layer were observed. Inflammation of the dental beds in the last premolar and first molar in the right lower jaw can be interpreted as weakening of the animal's health condition. The trauma was manifested as deformed proximal epiphysis in phalanx II. The question remains whether this animal was excessively used for draught or work.
The proportion of sheep and goats remains in the layer D was 22.2% and 4.7% in layer E. Sheep/goat did not live to a prolonged age either. While the youngest animal in the E layer was 6 months old, the oldest was 4 years of age. A more detailed study of the use of farm ruminants was not conducted due to the small amount of data on the slaughtering age of these animals The records were supplemented by findings from the D layer, where the find of a mandible inferred sheep 6 to 8 years of age and another jaw of a goat or sheep belonged to an individual slaughtered between 2 to 6 years of age. The higher age of the sheep could be associated with their exploitation for wool and milk.
The assemblage also contained the bones of dogs and several cats (33.3% of NISP in layer D and 21.6% in layer E). The age specification of the animals which commonly lived close to dwellings was carried out based on certain epiphyses of long bones. Although some bones were fully ossified, the [59] [60] [61] [62] [63] [64] [65] [66] [67] [68] [69] [70] [71] [72] [73] [74] [75] [76] [77] Jaromír Beneš, Lenka Kovačiková, Petr Kočár, Jan Kaštovský: What Did They Eat, What Did They Drink, and 
from What? An Interdisciplinary Window into Everyday Life of the Early Modern Burgher's Household in Český Krumlov (Czech Republic)
71 animals were not all that old. A still visible line between the joint and shaft of the femur and the humerus of two cats from layer E pointed to individuals at least 11.5 months old. Two individuals from layer D were younger than 11.5 months. The bones of three dogs belonged to one dog older than 18 months, 31.2 cm high at the withers and two puppies that died before reaching three months of age (one was younger than the other).
In the analysed set, 51 (16.5%) of the studied bones of the mammals exhibited butchering marks reflecting manipulation with the animal carcass. Reconstruction of the location and orientation of the cut marks on the carcasses of the cattle and pigs subsequently enabled a specification of the methods butchers used in portioning the meat (Figure 15 ). We assume that other parts of the livestock were in all likelihood used, e.g. the intestines, blood, hide. Cutting off the goat's right horn from the frontal bone and the oblique notches (at least 15) at the bottom of the horn could have been caused, for example, when removing the horn sheath.
Cuts were also detected in the bones of a goose. In this case, transverse and oblique notches were recorded at the proximal end of the carpometacarpus and the distal epiphysis of the tarsometarsus in the E layer. Unlike the geese, the bones of the domestic fowls did not have any cuts. Butchering signs were also observed in certain bones from layer D, e.g. a short oblique cut in the upper third of the diaphysis of the femur of a young cattle, cut off and transverse notches below the proximal epiphysis of the humerus of a young cattle or a transverse cut on the lumbar vertebrae of the same taxon.
Archaeobotany
A set of 10,034 pcs of plant macroremains (mainly plant seeds and fruits but also needles) were analysed. The largest group of macroremains of grassland species (49.6%) was followed by the macro remains of weeds of cereals (26.5%), forest species (8.1%), grown and wild-collected crops (7.9%). Local ruderal species accounted for 6.4% and other groups of plants 1.5% (Table 6 ). Table 6 . Archeobotanical analysis of macroremains from layer E: sample 1 from depth -10 m (4 l) and sample 2 from bottom -11 m (5 l) (P. Kočár). The only representative indicating weed communities of flax is Cuscuta europea/C. epilinum.
Sample
There is low evidence for local ruderal species. Apart from the above-mentioned species of loosened substrates, the following species of muck-heaps and other by nutrients heavily subsidized positions can also be mentioned: Atriplex sp., Urtica urens, Verbena officinalis, Chenopodium ficifolium, Chenopodium polyspermum, Anthemis arvensis, Potentilla supina, Polygonum lapatifolium agg., Polygonum hydropiper, species of roads and public areas compacted by trampling were: Arenaria serpylifolia, Polygonum aviculare agg., Portulaca oleracea subsp. oleracea, and Carex leporina.
Nitrophilous species of road verges and discharge troughs were also recorded, although infrequently: Galium aparine, Saponaria officinalis, and Urtica dioica.
Forest species were represented especially by a mass finding of needles of fir (Abies alba) and spruce (Picea abies) and sporadic birch seeds (Betula pendula). Other forest species (e.g. Melandrium rubrum) occurred only exceptionally.
The collection of utility species comprised 21 taxa. Four types of grown fruit trees were identified: plum tree (Prunus domestica subsp. oeconomica var. prunealiana), apple tree (Malus domestica), walnut tree (Juglans regia), cherry or sour cherry (Cerasus avium / C. vulgaris).
The set of collected species consisted of five commonly documented ones: blackthorn (Prunus spinosa), blackberry (Rubus fruticosus agg.), hazel (Corylus avellana), raspberry (Rubus idaeus) and strawberry (Fragaria vesca/F. viridis) .
Two types of vegetables were also identified, i.e. pumpkin (Cucurbita pepo) and cabbage (Brassica oleracea). A group of potential medicinal drugs and spices is represented by elderberry (Sambucus nigra), juniper (Juniperus communis), and hop (Humulus lupulus).
Finding of common pumpkin (Cucurbita pepo), a crop native to Mexico and adjacent parts of the United States, is one of the rare evidence for the introduction of new plants from the New World to Bohemia in the early modern period.
The set, based on its archaeobotanical composition, is not typical for sediments of wells or sumps (it contains only small amounts of the macro-remains of utility species, including species indicative of faeces). In contrast, a high concentration of plant residues of species of regularly mowed meadows and bedding meadows and pastures is characteristic namely for bedding, manure, feeding (hay) for livestock and is usually found on dunghills or in stables. Late medieval and early modern dung samples are characterised by higher concentrations of spruce and fir needles indicating an archaic practice of obtaining bedding for cattle by scratching litter in forest stands.
Fruit species, both collected and cultivated, predominate in the relatively small file of utility species. For the modern period, findings of pairs of species are typical -plum (more widely introduced in south-west Bohemia from ca the 18 th century) and pumpkin.
Weedy species mostly correspond to the local pedological conditions of the poorer and acidic substrates of south-west Bohemia (grown crops were probably mainly from local sources), but finds of green gold (Bupleurum rotundifolium), cow cocle (Vaccaria pyramidata), lamb's lettuce (Valerianella IANSA 2014 • V/1 • 59-77 Michal Preusz, Jaromír Beneš, Lenka Kovačiková, Petr Kočár, Jan Kaštovský: What Did They Eat, What Did They Drink, and from What? An Interdisciplinary Window into Everyday Life of the Early Modern Burgher's Household in Český Krumlov (Czech Republic) 74 human activity in the vicinity of a water reservoir. This higher level of salt did not apparently have, however, the character of an eutrophic agent, and was not therefore accompanied by any other organic substances and classical pollution did not occur, see the low Saprobic Index. The remaining species do not exhibit any more significant environmental activities. 
Discussion on meals, beverages and interdisciplinarity
Interdisciplinary research including history, archaeology, archaeozoology and archaeobotany pointed to completely different aspects of the individual research disciplines. The individual disciplines provide quite different evidence for eating and drinking customs providing thus a more complete view. The comparison of archaeological and archive resources suggests (Table 8 ) that the written sources contain exclusively records about artefacts of a higher value. This is due to the nature of the documents referring to the artefacts (wills, purchase contracts), which were written up due to the transfer and sale of property. Only metal bowls may be mentioned here in relation to kitchen equipment. In contrast, archaeology has brought to light a wide range of specific finds of ceramics, glass, wood, hides and metal which are not referred to in the written sources. They enable a quite accurate reconstruction of middle class kitchenware and tableware, as dining was one of the most important everyday rituals in town households. Finance is the only feature which appeared in both types of sources, it must be considered as one of the most important parts of the daily life of early modern burghers and at the same time an important prerequisite for buying groceries.
Another comparison of results provided by history, archaeobotany and archaeozoology confirms that livestock was reared in the house's backyard. Animal husbandry ranked among the basic urban economic activities in the Early Modern Era. This was also documented by plant species in the well backfills primarily indicating midden, faeces and feed for cattle and written sources which mentioned feeders in the backyard in 1492 and the breeding of two heifers and two pigs in 1654. The absence of sheep is probably connected with the concentration of sheep breeding not in towns but in manor sheepfolds (Čapek, Preusz 2012, 13-20) . The differences in taxonomic distribution were also confirmed by the archaeozoological analysis, which recorded bones of pigs, cattle, sheep or goats (44.3%, 25.5%, and 4.7%, respectively). Archaeozoological research of home bred animals also monitors the age at death of pigs and cattle. Most of the animals died at an early life, which was caused by killing of young individuals for meat. In contrast, middleaged animals were practically missing, this may be related to observing the guild regulations of Český Krumlov butchers from 1539, stating: "those, who by themselves at home would breed small cattle, keeping workers or having a wedding feast, or buy it, shall be allowed to slaughter it and consume it but not to sell the meat out of their house. However, if so much should remain them that it might get spoiled, then they may dispose of it to anyone they like" (Gross 1900 (Gross -1901 . Thus the bones of the older individuals are only found sporadically, cattle, goats and sheep were probably primarily used for milk production.
A modest finding of a carp rib underlines the popularity of tasty fish meat among South Bohemia's burghers. The countryside of South Bohemia did not lack for carp meat due to an extensive pond system built here in the 16 th century (Pánek 1998 Hunting was, in contrast, a privileged and exciting entertainment primarily for the aristocrats who during hunting expeditions showed off not only their abilities, but also their horses, hunting dogs and impressive weapons. They organised hunts both in forests and game reserves (Hajná, Pavelec, Vaverková 2011, 47-48) . While the nobility ensured sufficient boars, deer, roebucks, fallow deer and hares for their dining tables through various mass hunts, the burgher table remained much more modest. The hunted game represented more of a marginal supplement to the burgher diet. One of the residents from the house in Latrán could afford venison or taste a hare only occasionally.
The burgher diet in this period was represented by several common plant taxa, e.g. plum (Prunus domestica subsp. Pumpkin (Cucurbita pepo) was also detected in early modern Prague in a hospital sump filling on Kanovnická Street (Čulíková 2008, 234) , Thunovská Street in the Lesser Town (Čulíková -unpublished data), sumps on Peterská Street (Opravil 1978) and the Republic Square (Kočár -unpublished data). The species was also found in Prague -Chodov in unspecified sediments from an early modern fortress (Holý 1973) . Outside Prague, the species was only reported from a sump at the Brethren Church in Ivančice (Opravil 1985) and recently from Český Krumlov. The finding of a larger pumpkin cultivar (Cucurbita maxima) was also reported at a sump on Karmelitská Street in the Lesser Town (Kočár et al. 2007, 387) . Pumpkin is thus the only more abundantly repeatedly documented American species recorded in Bohemia in early modern archaeological situations. Its link to Prague and Prague's surroundings is also noteworthy.
The study of distribution of food materials and dishware and the preparation of particular meals known from old cookery books might in the future bring interesting additional information.
Conclusion
The present study is a microprobe into a wide issue of the relationship of burghers to meals in the Early Modern Era. We are still at the beginning of the research into objects where food-related crafts where run, but it is clear that modern society began with rational calculations and a split into groups of manufacturers and consumers. So-called time capsules, to which backfills of wells and sumps belong, represent a unique opportunity to explore groups of consumers. In the case of house nr. 55 in Latrán in Český Krumlov archaeological rescue excavation has encouraged interest in comparative analyses of artefacts, ecofacts and also awakened interest in a detailed analysis of written sources which relate to the life of burgher households in the selected house.
Food and drink in burgher households in south Bohemia became a key topic of this interdisciplinary study. Possible starting points for research, further developments and trends were indicated from different aspects. Archaeology provided an analysis of the kitchenware and tableware, archaeozoology brought information on livestock breeding and use, archaeobotany on cultivated plants, history on the burghers' social status and life in their households. Together they represent a unique insight into the everyday life of burgher households.
